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(57) A bread maker including a casing (111) forming (115). A lower heater (117, 118) inside the casing (111) 

an outer enclosure and a baking tray (115) inside the faces a lateral part of the baking tray (115) to heat the 

casing (111) to contain bread dough (114). An upper baking tray (115). A water reservoir (121) which can be 

heater (116) inside the casing (111) faces an opening in filled with water inside the casing (111) adjacent to the 

the top of the baking tray (115) to heat the baking tray lower heater (117, 118) generates steam while being 

heated by the lower heater (117, 118). 
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Description 

[0001] The present invention relates to bread makers 
and methods of use of the same. More particularly, 
though not exclusively, the present invention relates to 
bread makers with a steam generating structure to pro- 
vide a moisture environment inside the bread maker. 
[0002] Figure 1 is a side sectional view partially illus- 
trating a conventional bread maker. As shown therein, 
a bread maker generally comprises a casing 11 forming 
an outer enclosure, a door 1 3 rotatably connected to the 
casing 11 to open and close an entrance in the casing 
11, and a baking tray 15 inside the casing 11 in which 
dough 14 for bread is contained. 
[0003] On the lower inside walls of the casing 1 1 fac- 
ing opposite walls of the baking tray 15 are lower brack- 
ets 17a. Lower heaters 17 are connected to the lower 
brackets 1 7a to bake a lateral part of the dough 1 4 con- 
tained in the baking tray 15. On the upper inside walls 
of the casing 11 facing an opening 15a of the baking tray 
1 5 are upper brackets 16a. Upper heaters 16 are con- 
nected to the upper brackets 16a to bake an upper part 
of the dough 14 contained in the baking tray 15. 
[0004] However, in the conventional bread maker, a 
problem occurs in that moisture inside the dough 14 is 
excessively vaporized through the surface thereof while 
the dough 1 4 is baking, so that the bread is likely to have 
a hard or cracked crust. Hence, the crust of the bread 
is not satisfactorily baked because the surface of the 
dough 14 has low moisture while being baked, and it is 
difficult to keep the moisture in the bread. 
[0005] In an attempt to address the above problem, 
there has been proposed a bread maker with a steam 
generator in a casing in U.S. Patent No. US-A- 
4,803,086. However, in this bread maker, there are ad- 
ditionally needed a heater for generating steam, a pipe, 
a valve, and a water reservoir for dispensing water to 
the steam generator, resulting in the structure of the 
bread maker being complicated. 
[0006] It is an aim of preferred embodiments of the 
present invention to provide a bread maker which has 
a simple steam generating structure, and is capable of 
tastily baking bread by controlling moisture environment 
thereinside. 

[0007] Additional advantages of preferred embodi- 
ments of the invention are set forth in part in the descrip- 
tion that follows, and, in part, will be obvious from the 
description, or may be learned by practice of the inven- 
tion. 

[0008] According to an aspect of the present inven- 
tion, there is provided a bread maker having a casing 
forming an outer enclosure, and a baking tray inside the 
casing to contain bread dough, including an upper heat- 
er inside the casing and facing an opening in the top of 
the baking tray to heat the baking tray; a lower heater 
inside the casing and facing a lateral part of the baking 
tray to heat the baking tray; and a water reservoir which 
can be filled with water inside the casing adjacent to the 



lower heater, to generate steam while being heated by 
the lower heater. 

[0009] Suitably, a distance from a bottom of the bread 
maker to a top of the water reservoir is substantially 
5 equal to or higher than a distance from the bottom of the 
bread maker to the top of the baking tray to readily sup- 
ply steam to the bread dough. 

[0010] Suitably, the water reservoir is detachably in- 
stalled to the inside of the casing. 
[0011] Suitably, the water reservoir has at least one 
hooking flange at a side thereof, and the casing has at 
least one hooking flange holder to which the hooking 
flange of the water reservoir is attached. 
[0012] Suitably, the water reservoir has a plurality of 
projections under the hooking flanges, which protrude 
from the side of the water reservoir substantially the 
same distance as the hooking flanges, to prevent the 
water reservoir from tipping when the hooking flanges 
are hooked onto the hooking flange holder. 
[0013] Suitably, the casing has a projection under the 
hooking flange holder, which protrudes from the side of 
the water reservoir substantially the same distance as 
the hooking flange. 

[0014] Suitably, the bread maker further includes an 
auxiliary heater inside the casing to heat a lateral part 
of the water reservoir and adjust an amount of the steam 
generated from the water reservoir. 
[0015] Suitably, the bread maker further includes a 
heat-insulated bracket connected to an outside wall of 
the casing adjacent to the auxiliary heater, and used for 
heat insulation. 

[0016] According to another aspect of the present in- 
vention, there is provided a water reservoir for a bread 
maker having a casing, and a baking tray and a heater 
inside the casing, including a container for holding water 
inside the casing adjacent to the heater, the container 
being heated by the heater to produce steam; a plurality 
of hooking flanges on a back side of the container and 
a plurality of hooking flange holders attached to the in- 
side of the casing to receive the hooking flanges and 
support the container; and a plurality of projections on 
the back side of the container, extending substantially 
the same distance as the hooking flanges, to prevent 
the container from tipping as the hooking flanges are 
attached to the hooking flange holders. 
[0017] According to another aspect of the present in- 
vention, there is provided a steam generation assembly 
for a bread maker having a casing, and a baking tray 
and a heater inside the casing, including a water reser- 
voir for holding water inside the casing adjacent to the 
heater, the water reservoir being heated by the heater 
to produce steam; a plurality of hooking flanges on a 
back side of the water reservoir and a plurality of hook- 
ing flange holders attached to the inside of the casing 
to receive the hooking flanges and support the water 
reservoir; a plurality of projections on the back side of 
the water reservoir, extending substantially the same 
distance as the hooking flanges, to prevent the water 



15 



20 



25 



30 



35 



40 



45 



50 



EP 1 382 280 A1 



3 

reservoir from tipping as the hooking flanges are at- 
tached to the hooking flange holders; and an auxiliary 
heater inside the casing and adjacent to the water res- 
ervoir, the auxiliary heater heating the water reservoir to 
generate additional steam. 

[001 8] According to another aspect of the present in- 
vention, there is provided a steam generation apparatus 
for a bread maker having a casing, a baking tray inside 
the casing, and a heater inside the casing to heat the 
baking tray, including a water reservoir for holding water 
inside the casing adjacent to the heater, the water res- 
ervoir being heated by the heater to produce steam; an 
auxiliary heater projecting through the casing into an in- 
terior of the casing adjacent to the water reservoir, the 
auxiliary heater heating the water reservoir to generate 
additional steam; and a heat-insulated bracket attached 
to an outside wall of the casing adjacent to and sur- 
rounding the auxiliary heater to provide heat insulation. 
[0019] Further features of the present invention are 
set out in the attached appended claims. 
[0020] These together with other aspects and advan- 
tages which will be subsequently apparent, reside in the 
details of construction and operation as more fully here- 
inafter described and claimed, reference being had to 
the accompanying drawings forming a part thereof, 
wherein like numerals refer to like parts throughout. 
[0021] The present invention will become apparent 
and more readily appreciated from the following descrip- 
tion of embodiments thereof, by way of example only, 
taken in conjunction with the accompany drawings, of 
which: 

Figure 1 is a side sectional view partially illustrating 
a conventional bread maker; 

Figure 2 is a side sectional view partially illustrating 
a bread maker according to a first embodiment of 
the present invention; 

Figure 3 is a front view of a water reservoir mounted 
on the bread maker of Figure 1 ; 

Figure 4 is a rear perspective view of the water res- 
ervoir shown in Figure 3; 

Figure 5 is a perspective view of the bread maker 
according to the first embodiment of the present in- 
vention; and 

Figure 6 is a side sectional view partially illustrating 
a bread maker according to a second embodiment 
of the present invention. 

[0022] Hereinafter, embodiments of the present in- 
vention will be described in detail with reference to the 
attached drawings, wherein the like reference numerals 
refer to the like elements throughout. The present inven- 
tion may, however, be embodied in many different forms 



and should not be construed as being limited to the em- 
bodiments set forth herein; rather, these embodiments 
are provided so that the present disclosure will be thor- 
ough and complete, and will fully convey the concept of 
5 the invention to those skilled in the art. 

[0023] Figure 2 is a side sectional view partially illus- 
trating a bread maker according to a first embodiment 
of the present invention. As shown therein, a bread mak- 
er according to the first embodiment of the present em- 
bodiment includes a casing 111 forming an outer enclo- 
sure, a door 113 rotatably attached to the casing 111 to 
open and close an entrance in the casing 111, and a 
baking tray 115 inside the casing 111 in which dough 
114 for bread is contained. 

[0024] On the lower inside walls of the casing 1 1 1 fac- 
ing opposite walls of the baking tray 1 1 5 are lower brack- 
ets 117a. Lower heaters 117 and 118 are connected to 
the lower brackets 117a for baking a lateral part of the 
dough 114 contained in the baking tray 115. On the up- 
per inside walls of the casing 1 1 1 facing an opening 1 1 5a 
in the top of the baking tray 11 5 are upper brackets 11 6a. 
Upper heaters 11 6 are connected to the upper brackets 
116a for baking an upper part of the dough 114 con- 
tained in the baking tray 115. 

[0025] As shown in Figures 2 and 5, a water reservoir 
121 is located above the lower heater 117 to increase 
heating efficiency for the water reservoir 1 21 . To further 
increase heating efficiency, the water reservoir 121 is 
made of a metal having a high thermal conductivity. 
Thus, when the water reservoir 121 is heated by the low- 
er heater 1 1 7, the water in the water reservoir 1 21 evap- 
orates, supplementing the surface of the dough 1 1 4 con- 
tained in the baking tray 115 with vaporized water from 
the water reservoir 121 while the dough 114 is baking. 
[0026] Referring to Figures 2 through 4, to one side 
of an opening 1 21 a in the top of the water reservoir 1 21 
are a plurality of hooking flanges 1 21 b, and in an inside 
wall of the casing 111 adjacent to the water reservoir 
1 21 is a hooking flange holder 1 1 1 a to which the hooking 
flanges 121b are hooked and supported. With this, the 
water reservoir 121 is detachably installed to the inside 
wall of the casing 111. In the present embodiment, the 
water reservoir 121 has the hooking flange 121b, and 
the casing 111 has the hooking flange holder 111 a. How- 
ever, in another embodiment, the casing 111 may have 
the hooking flange, and the water reservoir 121 may 
have the hooking flange holder. Further, the casing 111 
may have a supporting holder (not shown) to support a 
lower part of the water reservoir 1 21 . 
[0027] Referring to Figures 2 and 4, the water reser- 
voir 121 has projections 1 21 c under the hooking flanges 
121 b, which are employed for preventing the water res- 
ervoir 121 from being tipped when the hooking flanges 
121b are hooked onto the hooking flange holder 111a. 
The projections 121c protrude substantially the same 
distance as the hooking flanges 121b. In the present 
embodiment, the projections 121c are provided in the 
water reservoir 121. However, in another embodiment, 
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the projections may be provided in the casing 111 . 
[0028] As shown in Figure 2, the distance from the 
bottom of the bread maker to the opening 121a of the 
water reservoir 121 is approximately equal to or slightly 
higher than the distance to the opening 115a of the bak- 5 
ing tray 1 1 5. Hence, the steam generated from the water 
reservoir 121 can be easily supplied to the surface of 
the dough 114 while the dough 114 is baked. 
[0029] In the present embodiment, the water reservoir 
1 21 is, as shown in Figure 2, provided inside the casing 10 
111 distant from the door 113. However, the water res- 
ervoir 121 may be provided inside the casing 111 adja- 
cent to the door 113. 

[0030] In the bread maker according to the first em- 
bodiment of the present invention, the lower heater 117 *5 
heats both the baking tray 115 and the water reservoir 
121. 

[0031] Figure 6 is a side sectional view partially illus- 
trating a bread maker according to a second embodi- 
ment of the present invention. As shown therein, com- 20 
pared to the first embodiment, the bread maker accord- 
ing to the second embodiment includes an auxiliary 
heater 131 adjacent to the lateral part of the water res- 
ervoir 121. 

[0032] The auxiliary heater 131 is employed for ad- 25 
justing the amount of the steam generated from the wa- 
ter reservoir 121 . That is, when the steam is insufficient- 
ly generated from the water reservoir 1 21 , the auxiliary 
heater 131 heats the water reservoir 121, thereby in- 
creasing the amount of the steam. The auxiliary heater 30 
131 is controlled independently of the upper and lower 
heaters 1 1 6, 1 1 7, and 1 1 8 and a hygrometer (not shown) 
is provided for controlling the auxiliary heater 131 . 
[0033] The auxiliary heater 131 passes through the 
casing 111 and is surrounded with a heat-insulated 35 
bracket 133 provided in the outside wall of the casing 
111. The heat-insulated bracket 133 has a supporting 
bracket 1 31 a supporting the auxiliary heater 1 31 , and is 
used for heat insulation. Further, the casing 111 is 
formed with a hole through which the auxiliary heater 40 
131 is passed and arranged near the water reservoir 
121. 

[0034] In the bread maker according the second em- 
bodiment, the lower heater 117 heats both the baking 
tray 115 and the water reservoir 121 , and the auxiliary 45 
heater 131 controls the amount of the steam when the 
steam is insufficiently generated from the water reser- 
voir 121. 

[0035] As described above, preferred embodiments 
of the present invention provide a bread maker in which 50 
the moisture environment inside is controlled by a sim- 
ple steam generating structure, so that bread is satis- 
factorily baked. 

[0036] Although a few embodiments of the present in- 
vention have been shown and described, it will be ap- 55 
preciated by those skilled in the art that changes may 
be made in these embodiments without departing from 
the principles and spirit of the invention, the scope of 
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which is defined in the appended claims and their equiv- 
alents. 

[0037] The reader's attention is directed to all papers 
and documents which are filed concurrently with or pre- 
vious to this specification in connection with this appli- 
cation and which are open to public inspection with this 
specification, and the contents of all such papers and 
documents are incorporated herein by reference. 
[0038] All of the features disclosed in this specifica- 
tion (including any accompanying claims, abstract and 
drawings), and/or all of the steps of any method or proc- 
ess so disclosed, may be combined in any combination, 
except combinations where at least some of such fea- 
tures and/or steps are mutually exclusive. 
[0039] Each feature disclosed in this specification (in- 
cluding any accompanying claims, abstract and draw- 
ings), may be replaced by alternative features serving 
the same, equivalent or similar purpose, unless ex- 
pressly stated otherwise. Thus, unless expressly stated 
otherwise, each feature disclosed is one example only 
of a generic series of equivalent or similar features. 
[0040] The invention is not restricted to the details of 
the foregoing embodiment(s). The invention extends to 
any novel one, or any novel combination, of the features 
disclosed in this specification (including any accompa- 
nying claims, abstract and drawings), or to any novel 
one, or any novel combination, of the steps of any meth- 
od or process so disclosed. 



Claims 

1 . A bread maker having a casing (111) forming an out- 
er enclosure, and a baking tray (115) inside the cas- 
ing (111) to contain bread dough (114), comprising: 

an upper heater (116) inside the casing (111) 
and facing an opening in the top of the baking 
tray (115) to heat the baking tray (115); 

a lower heater (1 1 7, 1 1 8) inside the casing (111) 
and facing a lateral part of the baking tray (115) 
to heat the baking tray (115); and 

a water reservoir (121) which can be filled with 
water inside the casing (111) adjacent to the 
lower heater (117, 118), to generate steam 
while being heated by the lower heater (117, 
118). 

2. The bread maker according to claim 1, wherein a 
distance from a bottom of the bread maker to a top 
of the water reservoir (1 21 ) is substantially equal to 
or greater than a distance from the bottom of the 
bread maker to the top of the baking tray (115) to 
readily supply steam to the bread dough (114). 

3. The bread maker according to claim 1 or claim 2, 
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wherein the water reservoir (1 21 ) is detachably in- 
stalled to the inside of the casing (111 ). 

4. The bread maker according to claim 3, wherein the 
water reservoir (121) has at least one hooking 
flange (121b) at a side thereof, and the casing (111) 
has at least one hooking flange holder (111a) to 
which the hooking flange (121 b) of the water reser- 
voir (121) is attached. 

5. The bread maker according to claim 4, wherein the 
water reservoir (121) has a plurality of projections 
(1 21 c) under the hooking flanges (1 21 b), which pro- 
trude from the side of the water reservoir (1 21 ) sub- 
stantially the same distance as the hooking flanges 
(1 21 b), to prevent the water reservoir (1 21 ) from tip- 
ping when the hooking flanges (121b) are hooked 
onto the hooking flange holder (111a). 

6. The bread maker according to claim 4, wherein the 
casing (111) has a projection under the hooking 
flange holder (111a), which protrudes from the side 
of the water reservoir (121) substantially the same 
distance as the hooking flange (1 21 b). 

7. The bread maker according to any preceding claim, 
further comprising an auxiliary heater (131) inside 
the casing (111) to heat a lateral part of the water 
reservoir (1 21) and adjust an amount of the steam 
generated from the water reservoir (121 ). 

8. The bread maker according to claim 7, further com- 
prising a heat-insulated bracket (133) connected to 
an outside wall of the casing (111) adjacent to the 
auxiliary heater (131), and used for heat insulation. 

9. The bread maker according to any preceding claim, 
wherein the water reservoir is made of a metal hav- 
ing a high thermal conductivity. 

10. The bread maker according to claim 4, wherein the 
hooking flanges (121b) are attached to the casing 
(111) and the hooking flange holders (111a are at- 
tached to the water reservoir (121). 

11. The bread maker according to any preceding claim, 
further comprising a supporting holder inside the 
casing (111) to support a lower part of the water res- 
ervoir (121). 

12. The bread maker according to any preceding claim, 
wherein the water reservoir is located adjacent to a 
door attached to the casing. 

13. The bread maker according to claim 8, wherein the 
auxiliary heater (1 31 ) is passed through an opening 
in the casing (111) and placed near the water res- 
ervoir (121), and the heat-insulated bracket (133) 



surrounds the portion of the auxiliary heater (131) 
extending outside the casing (111). 

14. The bread maker according to claim 8 or claim 13, 
5 wherein the heat-insulated bracket (1 33) includes a 

supporting bracket (131a) to support the auxiliary 
heater (131). 

15. A water reservoir for a bread maker having a casing 
10 (111), and a baking tray (115) and a heater (116, 

117, 118, 131) inside the casing (111), comprising: 

a container (121) for holding water inside the 
casing (111) adjacent to the heater, the contain- 
15 er (121) being heated by the heater (116, 117, 

118, 131) to produce steam; 

a plurality of hooking flanges (121b) on a back 
side of the container (121) and a plurality of 
20 hooking flange holders (111a) attached to the 

inside of the casing (111 ) to receive the hooking 
flanges (1 21 b) and support the container (121); 
and 

25 a plurality of projections (1 21 c) on the back side 

of the container (115), extending substantially 
the same distance as the hooking flanges 
(121b), to prevent the container (121) from tip- 
ping as the hooking flanges (1 21 b) are attached 
30 to the hooking flange holders (111a). 

16. The water reservoir according to claim 15, wherein 
a distance from a bottom of the bread maker to a 
top of the container (121) is substantially equal to 

35 or greater than a distance from the bottom of the 
bread maker to the top of the baking tray (115) to 
readily supply steam to dough (114) in the baking 
tray (115). 

40 17. The water reservoir according to claim 15 or claim 
16, wherein the container (121) is detachably in- 
stalled to the inside of the casing (111 ). 

18. The water reservoir according to any preceding 
45 claim, wherein the container (1 21 ) is made of a met- 
al having a high thermal conductivity. 

19. A steam generation assembly for a bread maker 
having a casing (111), and a baking tray (115) and 

50 a heater (116, 117, 118) inside the casing, compris- 
ing: 

a water reservoir (1 21 ) for holding water inside 
the casing (111) adjacent to the heater (116, 
55 117, 118), the water reservoir (121) being heat- 

ed by the heater (116, 117, 118) to produce 
steam; 
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a plurality of hooking flanges (121b) on a back 
side of the water reservoir (121) and a plurality 
of hooking flange holders ( 1 1 1 a) attached to the 
inside of the casing (1 1 1 ) to receive the hooking 
flanges (121b) and support the water reservoir 
(121); 

a plurality of projections (1 21 c) on the back side 
of the water reservoir (121 ), extending substan- 
tially the same distance as the hooking flanges 
(121b), to prevent the water reservoir (121) 
from tipping as the hooking flanges (121b) are 
attached to the hooking flange holders (111a); 
and 

an auxiliary heater (1 31 ) inside the casing (111) 
and adjacent to the water reservoir (121), the 
auxiliary heater (131) heating the water reser- 
voir (121) to generate additional steam. 

20. The assembly according to claim 1 9, wherein a dis- 
tance from a bottom of the bread maker to a top of 
the water reservoir (1 21 ) is substantially equal to or 
higher than a distance from the bottom of the bread 
maker to the top of the baking tray (115) to readily 
supply steam to dough in the baking tray (115). 

21. The assembly according to claim 19, wherein the 
water reservoir (121) is detachably installed to the 
inside of the casing (111). 
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24. The apparatus according to claim 23, wherein a dis- 
tance from a bottom of the bread maker to a top of 
the water reservoir (121) is substantially equal to or 
higher than a distance from the bottom of the bread 
maker to the top of the baking tray (115) to readily 
supply steam to dough (114) in the baking tray 
(115). 

25. The apparatus according to claim 23 or claim 24, 
wherein the water reservoir (121) is detachably in- 
stalled to the inside of the casing (111). 

26. The apparatus according to any one of claims 
23-25, wherein the auxiliary heater (1 31 ) is passed 
through an opening in the casing (111) and placed 
near the water reservoir (121), and the heat-insu- 
lated bracket (131a) surrounds the portion of the 
auxiliary heater (131) extending outside the casing 
(111). 

27. A method of use of a bread maker according to any 
preceding claim, the method comprising the steps 
of: 

at least partly filling the water reservoir (121) 
with water; and 

heating the baking tray (1 1 5) and the water res- 
ervoir (121). 



22. The assembly according to any one of claims 1 9-21 , 
further comprising a heat-insulated bracket (131a) 
connected to an outside wall of the casing (111) ad- 
jacent to the auxiliary heater (131), and used for 
heat insulation. 



35 



23. A steam generation apparatus for a bread maker 
having a casing (1 1 1 ), a baking tray (1 1 5) inside the 
casing (111) , and a heater (116, 117, 118) inside 40 
the casing (111 ) to heat the baking tray (115), com- 
prising: 

a water reservoir (121) for holding water inside 
the casing (111) adjacent to the heater (116, 45 
117, 118), the water reservoir (121) being heat- 
ed by the heater to produce steam; 

an auxiliary heater (1 31 ) projecting through the 
casing (111) into an interior of the casing (111) 50 
adjacent to the water reservoir (121), the aux- 
iliary heater (131) heating the water reservoir 
to generate additional steam; and 

a heat-insulated bracket (1 31 a) attached to an 55 
outside wall of the casing (111) adjacent to and 
surrounding the auxiliary heater (131) to pro- 
vide heat insulation. 
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